Historic,  archived  document 


Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


WOMCMAKERS'  CHAT  i 

FOE   BROADCAST   USE   ONLY  j  C  7FICE  OF  INFORMATO 

  _   -  I   

I 

(Release  on  receipt) 

SUBJECT:    "C  Is  For  Cabbage" — Information  from  garden  specialists  of  the 
U.  S.  Department  of  Agriculture. 

0000O0000 

When  you  look  at  the  fine,  firm  heads  of  cabbage  in  your  garden,  you  see  one 
of  Nature's  prize  packages  of  vitamin  C.  You  don't  want  one  head  to  go  to  waste. 
What  about  storing  the  cabbage? 

G-arden  specialists  of  the  U.  S.  Department  of  Agriculture  tell  us  that  it's 
not  generally  done.    Domestic  type  cabbage-the  kind  you  raise  in  your  garden-do esn' 
lend  itself  to  storage. 

However,   chances  are  it  would  keep  for  two  or  three  weeks,  in  a  moist  cool 
place.     If  you  aren't  equipped  to  make  sauerkraut,  it  might  pay  you  to  pull  up  the 
cabbage  plants-the  whole  plants,  with  the  root  and  all  the  leaves  attached — and  re- 
set in  moist  soil,  in  the  cellar  or  basement.     This  way  you  might  extend  the  cole- 
slaw season  by  two  or  three  weeks.     The  cabbage  is  more  likely  to  keep  if  it's  not 
too  mature  when  you  pull  the  plants. 

The  wise  thing  to  do  with  domestic  type  cabbage-the  experts  tell  us-is  to  use 
all  you  can  fresh  — in  coleslaw  and  cooked  dishes — and  then  if  you  have  much  left 
over,  make  it  into  kraut.  • 

It's  not  hard  to  make  sauerkraut.     Remember  when  Mom  kept  a  big  five-gallon 

stone  jar  in  the  basement  to  use  for  just  that  purpose?    Each  fall,   she'd  salt 

from  40  to  50  pounds  of  cabbage  away. 

Nowadays,  many  of  us  don't  have  room  for  a  five-gallon  stone  jar.  Apartment 
living  has  made  us  streamline  our  food  conservation  equipment.     So  we  put  our  sau- 
erkraut up  by  the  kitchenette  or  glass- jar  method. 

Both  the  stone- jar  method  and  the  kitchenette  method  of  putting  up  kraut  are 
described  in  a  folder  of  pickle  recipes  prepared  by  canning  specialists  of  the  U.S. 
Department  of  Agriculture,     If  you'd  like  a  copy  of  this  folder,  you  may  have  one 
free.     Send  a  card  with  your  name  and  address  to  the  U.S.  Department  of  Agriculture 

Washington  25,  D.C.    Ask  for  the  folder  "Pickle  and  Relish  Recipes". 
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